
Smoked salmon, lemon & dill mouse, pickled fennel & cucumber salad, sourdough croûtes GF*

Smooth duck liver and pork paté, redcurrant, crispy onion, toasted brioche GF*

Silky cauliflower and truffle velouté, fresh chives, artisan roll GF* VE* V

Cheddar custard tartlet, pickled cranberry, dressed mixed leaf salad V

Roast turkey, garlic & thyme roast potatoes, bacon wrapped chipolata, pork, cranberry & sage stuffing, 
roasted carrots and parsnips, sprouts, and braised red cabbage, roast turkey gravy GF*

32-day aged picanah steak, sautéed greens, crispy potato skin, pomme puree, cranberry chimichurri GF*

Butternut roast, baked butternut squash, lentil and mushroom nut roast, garlic and thyme Hasselback potatoes, 
roasted carrots and parsnips, sprouts, and braised red cabbage, port jus VE* GF*

Warm sticky pudding, spiced fruits, brandy sauce VE*/GF*

Callebaut Milk chocolate ganache, Cherry compôte, chocolate and almond soil, cherry liqueur syrup GF*

Spiced rum pineapple mille-feuille, layered with vegan crème pâtissière, served with caramel sauce, 
coconut ice-cream, and toasted coconut GF* VE*

Lemon meringue choux bun, confit lemon, Italian meringue, lemon curd and dill chantilly V 

£32
£38


